Abstract
Introduction

35
ACE inhibitory drugs are used in the treatment of hypertension, but these drugs may have 36 associated side effects such as cough, renal failure and a number of fetal abnormalities.
37
Therefore, food protein derived peptides may be used in order to limit these side effects and The aim of this study was to characterize the development of the ACE inhibitory activity 60 during the ripening of Gamalost related to the levels of proteolysis of the cheese, and to identify 61 the potential ACE-inhibitory peptides. Mucor mucedo (a mould previously isolated from artisan Gamalost by TINE SA (Oslo, Norway) 75 and propagated). The cheeses remained in the mould room until the next day when they were 76 moved to the temperate store room (22 °C). After a further three days, the mould had grown 77 sufficiently and the cheeses had a furry appearance and the mould was rubbed down on the 78 surface of the cheese. Now the mould started to grow towards the centre of the cheese. After two 79 days, the same rubbing process was repeated and the cheese attained a smooth golden surface 80 after about 10 days of ripening due to the growth of mould throughout the cheese matrix. At day 81 10, the cheeses were packed in aluminium foil and ripened further at 4 °C (TINE Meiriet Vik, 
Collection of cheeses for ACE inhibition assay
85
In order to follow the ACE inhibitory activity, experimental cheeses were sampled at 
Chemical analysis of cheese
108
The fat content was determined by the Gerber-van Gulik method using a butyrometer In Gamalost ripened for around 1 month, capillary electrophoresis (CE) was performed to 126 detect casein components i.e. any non-degraded caseins according to Recio & Olieman (1996) . Interface series 600 (Perkin Elmer)) on a Novapak C8 (3.9 × 150 mm, 4 μm, Waters) column. 
Casein composition of purchased Gamalost
231
Gamalost did not show any peaks of intact casein which indicated no remaining caseins.
232
The peaks shown in the Gamalost chromatogram were not identified, but most probably they
233
represented small peptides and amino acids from the caseins. 
ACE inhibition of pH 4.6 SF of Gamalost
274
Results from the measurement of the ACE inhibition of freeze dried pH 4.6 SF of
275
Gamalost are presented in Table 3 . The ACE inhibition was affected significantly (P < 0.05) by concentrations of some amino acids such as Ala, Glu, Gln, Leu and Pro during ripening.
305
The high content of Glu in ripened Gamalost is interesting, as in a study conducted on Swiss
306
(Emmental) and Cheddar cheeses, it has been found that Glu contributes to the umami taste 307 (Drake et al. 2007 ). This possible influence of the high content of Glu in Gamalost on the flavour 308 development in Gamalost should be further investigated by sensorial analysis.
309
Monitoring the ACE inhibitory activity of pH 4.6 SF of Gamalost during ripening was one of 310 the objectives of this work. In unripened Gamalost, the peptides remained encrypted in the parent 
331
Our findings are consistent with the above mentioned reports regarding the structure-specificity 
Conclusions
340
This study showed that the ACE inhibitory effect was at its highest between 10 and 20 341 days of ripening of Gamalost. Hence, the optimal age for consumption of Gamalost for obtaining 342 optimal ACE inhibition would be when the cheese has been ripened for 10-20 days. Many to identify the peptides responsible for the detected ACE inhibitory activity will be performed.
348
The pronounced rise in pH and the pH 4.6 SN during the first 10 days of ripening and therefore 
